ROBIN"S

GRILL

Robin’s Guest, Robin’s Friend.
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Indulge in a delectable salad bar featuring an array of seasonal vegetables, fine accompaniments,

and seafood, complemented by a wide selection of chef-curated toppings.

A selection of exquisite desserts, accompanied by fresh seasonal fruits and a variety of ice cream,

will bring your culinary experience to a perfect end.

°

BRI MEH
Soup
AR F e v T RE MBI 5 00y Tk P ki
French Onion Soup au Gratin Lobster Bisque Cream of Wild Mushroom Soup
EBITEA-PERS iR S A5

USDA CERTIFIED PRIME STEAK SELECTION  ASIDE FROM BEEF

LB EE IR EE APk 6oz NT$4,000 PHILAPHEEFIIK B2 6oz NT$2,800
U.S. Prime Rib Eye Cap Spain Iberico Bellota Pork

LB TEMIE 12 HE 6oz NT$3,100 it PH B =y st A= Pk 60z NT$2,800
U.S. Prime Filet Mignon New Zealand Lumina Lamb Chop

LB TE AR AR 2R HE 6oz NT$2,900  ISERfENE (ias - @B - MR FRD NT$3,700
U.S. Prime Rib Eye Steak Seafood Platter (Half Maine Lobster, Catch of the Day, Abalone & Scallops)
B TEMR D B4 HE 6oz NT$2,700 Tk % B2 B 50z NT$2,600
U.S. Prime Sirloin Steak Red Snapper

KA KR R 2 5o NTssa00  MFZEES S0z NT$2,800
Timber Grilled U.S. Prime Rib Eye Steak Daily Catch

R oF| VIR 7 ¢ INC L) 120z NT$7,200 VS et

U.S. Prime Chateau-briand (for 2 People)

SEAEE

SURF & TURF

S B B B AR b 538 2 BT AR M 6oz NT$5,200
U.S. Prime Rib Eye Cap with Half Maine Lobster

S B TEARFE 77 B AE 4 6oz NT$4,300
U.S. Prime Filet Mignon with Half Maine Lobster

S5 [ T J HIR B 7 42 6oz NT$4,100
U.S. Prime Rib Eye Steak with Half Maine Lobster

% | TE A v BT 7 M 6oz NT$3,800

U.S. Prime Sirloin Steak with Half Maine Lobster

Fde H Pk

JAPANESE WAGYU & AUSTRALIAN GRAIN-FED STEAK
H AR R ASI AR 4oz NT$3,800
Japanese Wagyu A5 Rib Eye Steak

RN 7 B R A 6oz NT$2,800
Australian Grain-Fed Rib Eye Steak

RECOMMENDED A LA CARTE

PEHE S AR LRI K R 30g/60g  NT$680 /
Black Label Iberian Ham-Bellota

iR %5 ) e it £ 7 1

King Prawn with Caviar and Asparagus
JbviE + H B fe B S y ih
Hokkaido Scallop with Cauliower Purée
FIE W5 25 K1)

Boston Lobster Linguine

AT A2
Black Truffle & Mushroom Risotto

FBHECSE SIGNATURE SIDES

NT$1,280

NT$880

NT$680

NT$1,480

NT$880

PR 7 5 B ok
Truffled Wild Mushrooms
isr k) fil - HE
Garlic Brussels Sprout

K 5 0 i FE AR =2
Cauliflower Gratin

AR UL

Classic Mashed Potato
P B AR

French Fries with Bolognese Sauce
HEEAF

Sweet Potato Fries

NT$480

NT$450

NT$450

NT$380

NT$320

NT$320

20240328
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Indulge in a delectable salad bar featuring an array of seasonal vegetables, fine accompaniments,

and seafood, complemented by a wide selection of chef-curated toppings.

A selection of exquisite desserts, accompanied by fresh seasonal fruits and a variety of ice cream,

will bring your culinary experience to a perfect end.

ERGmEH
Soup
R F] R FE W IR 0 T R s
French Onion Soup au Gratin Lobster Bisque Cream of Wild Mushroom Soup
B TEARA-PERY 3eES
USDA CERTIFIED PRIME STEAK SELECTION  ASIDE FROM BEEF
56 B Z R HR L 558 - 8oz NT$5500 PHELAF(FLEFIIK E35A 8oz NT$3,200
U.S. Prime Rib Eye Cap Spain Iberico Bellota Pork
SRR 8oz NTs3000 HHPHBAFEHIAIEHE S0z NT$3,200
U.S. Prime Filet Mignon New Zealand Lumina Lamb Chop
3 B THAR DR A= BE 8oz NT$3200 IRCSETREENE Giaws - w0 s MR NT$4,000
U.S. Prime Rib Eye Steak Seafood Platter (Half Maine Lobster, Catch of the Day, Abalone & Scallops)
3 B TEAR D B4 HE 80z NT$3,000 ik 5 B2 B 7oz NT$2,800
U.S. Prime Sirloin Steak Red Snapper
AT KB HE 100z NT$3600 ¥ < 70z NT$3,000
Timber Grilled U.S. Prime Rib Eye Steak o i Daily Catch
S AT S
Eii&glzjjqzﬁlg (ERE}\E%) 160z NT$8,8OO i%%%%%&

U.S. Prime Chateau-briand (for 2 People)

SEIEGE

SURF & TURF

S5 [ = BE D HR b 538 24 HE BT AR M 8oz  NT$6,600
U.S. Prime Rib Eye Cap with Half Maine Lobster

S B TE AR T 7 B E Ut 8oz NT$5,100
U.S. Prime Filet Mignon with Half Maine Lobster

S5 [ TEL A 17 MBS FE 42 8oz NT$4,400
U.S. Prime Rib Eye Steak with Half Maine Lobster

5 B TE AR 7 BT FE 4t 8oz NT$4,200

U.S. Prime Sirloin Steak with Half Maine Lobster

AidE H =P
JAPANESE WAGYU & AUSTRALIAN GRAIN-FED STEAK

H A BB A5 IR A HE 4oz NT$4,000
Japanese Wagyu A5 Rib Eye Steak

TR e A JE IR B 8oz NT$3,200
Australian Grain-Fed Rib Eye Steak

RECOMMENDED A LA CARTE

P I 5B (7 H K B304/ 60
Black Label Iberian Ham-Bellota

ik 5 B Mkt £ 1 85

King Prawn with Caviar and Asparagus

JbvigsE + H B fe iR Sy i

Hokkaido Scallop with Cauliower Purée

FE it 25 AR Al

Boston Lobster Linguine

A R 5 4

Black Truftle & Mushroom Risotto

NT$680/ NT$1,280
NT$880

NT$680

NT$1,480

NT$880

FERACSE SIGNATURE SIDES

LY NS Segag
Truffled Wild Mushrooms
Urisr kb fil v H
Garlic Brussels Sprout

I 0 7 52
Cauliflower Gratin

& B

Classic Mashed Potato

P B

French Fries with Bolognese Sauce
HEEF

Sweet Potato Fries

NT$480

NT$450

NT$450

NT$380

NT$320

NT$320
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FABULOUS GRILL COLLECTION

ROBIN’S By 1 iFta e A A P B 6% - Heff=itle 72k F i SR e st il & ELK IR BB I TERR A R -
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In order to provide you with the best dining experience, we have sourced the finest steak cuts from
around the world that are best suited for direct fire charcoal grilling.
Through repeated high-temperature roasting, we bring out the ultimate texture of the bone-in beef,
with a crispy exterior and juicy interior, worthy of your savoring.

KB THR T 5 R

USDA CERTIFIED PRIME BONE-IN STEAK SELECTION YN AP =t
S22 P 6 B P S TR BR B I USD A TE AR 2% ) EEFIF R A HE (u At 600z NT$16,800
4Pk > SRREREEEERANES - B8 U.S. Wagyu Tomahawk (for 4 People)

ATIRIEY) o Robin’shEHt2 2185 %51

WIIRIS) - Robin B ERBHAAN ¢ g mem R4k o A0 350z NT$7,600

I RN S R SRR

Enjoy our USDA Prime bone-in steaks,
recognized for their excellent quality by
the USDA. Grilled to perfection, they
boast a delicious, juicy flavor enhanced
by the tenderness around the bone.
Come discover our range at Robin's.

RN /KL PG e 3 B A R R B
AUSTRALIAN GRAIN-FED BONE-IN STEAK SELECTION

U.S. Prime Bone-In Rib Eye Steak (for 2 People)

EEMF MR &4 /HE AR 360z
U.S. Wagyu Bone-In Short Rib (for 2 People)

NT$8,800

200 K /)N HE

WIN BT 200 R HTHRAHE - A B BN
Z DR SRR T
200K 2 H A8k - whfERt e - A
R RKARELEAE -

Je 88 2 AL JHE Y % EY T Y T A 6
HE/ N - WERmDMEZH - AR
R BAENG & 2K - WE R BLRRIBEE
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Australian 200-day grain-fed ribeye steak
offers a unique taste with its rich marbling
and tender texture. We also feature select
New Zealand grass-fed veal, prized for its
delicate flavor and tender texture.

B/ Ak

TAIWANESE ANGUS BONE-IN STEAK

BN LB 200 KR BR AR HE (8 A5 400z NT$8,200
Australian Grain-Fed Rib Tomahawk (for 2 People)
ATk VY B A B AR HE g AR 160z NT$6,680

New Zealand Veal Bone-In Steak (for 2 People)

5 B LS T A AE T

51 B R W A AE A - /NRER A
—IFERANS o B R R R R
B BRI - SRR
Introducing locally bred Angus cattle
from the US, raised by small-scale farmers
in our unique island climate. With limited
yields, they produce tender, juicy meat
packed with local flavor.

BE LT BA TR AR 360z NT$7,200
Taiwanese Angus Bone-In Short Rib Steak (for 2 People)

BE LT BA R AP A m5) 360z NT$7,800
Taiwanese Angus Porter House (for 2 People)
BELET RS T B4 AR 260z NT$7,200

Taiwanese Angus T-Bone Steak (for 2 People)

20240402



